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1. INTRODUCTION
The audit took place in Argentina from May 26 through June 28, 2004.

An opening meeting was held on May 26, 2004. in Buenos Aires with the Central
Competent Authority (CCA). In this meeting, the auditor confirmed the objective and
scope of the audit, the auditor’s itinerary, and requested additional information needed to
complete the audit of Argentina’s meat inspection system.

The auditor was accompanied during the entire audit activities by representatives from
the CCA, the National Service for Food Safety and Quality, and/or representatives from
the regional and/or local inspection offices.

2. OBJECTIVE OF THE AUDIT

This was a follow-up audit to the enforcement audit conducted in October-November
2003. The objective of the audit was to evaluate the effectiveness of corrective actions
and preventive measures taken as a result of deficiencies identified during the previous
FSIS audit of Argentina in October-November 2003, and of the general performance of
the CCA with respect to controls over the slaughter and processing establishments
certified by the CCA as eligible to export meat products to the United States.

In pursuit of the objective, the following sites were visited: The headquarters of the
CCA., one provincial office, three laboratories performing analytical testing on United
States-eligible product, eight bovine slaughter and beef processing establishments, one
beef processing establishment, and one cold storage facility.

Competent Authority Visits Comments

Competent Authority Central 11 Buenos Aires
Provincial 1 Santa Fe ;
Local 10 | Establishment level

Laboratories 3

Bovine Slaughter and Beef Processing 8

Establishments

Beef Processing Establishments 1

Cold Storage Facilities 1

3. PROTOCOL

This on-site audit was conducted in four parts. One part involved visits with CCA
officials to discuss oversight programs and practices, including enforcement activities.
The second part involved an audit of a selection of records in Argentina’s inspection
headquarters and in one provincial office. The third part involved on-site visits to 10
establishments: Eight slaughter and processing establishments, one processing
establishment, and one cold-storage facility. The fourth part involved visits to one
government-owned and operated laboratory and two private laboratories. The



Laboratorio Xenobioticos S.R.L. was conducting analyses of tield samples tfor
Argentina’s national residue control program. The Laboratorio Litoral S.A. was
conducting analyses of field samples for Argentina’s national residue control program
and for the presence of generic Escherichia coli (E. coli) and Salmonella species. The
Swift Armour Laboratorio S.A. Argentina was conducting analyses of field samples for
the presence of generic Escherichia coli (E. coli) and Salmonella species.

Program effectiveness determinations of Argentina’s inspection system focused on five
areas of risk: (1) sanitation controls, including the implementation and operation of
Sanitation Standard Operating Procedures, (2) animal disease controls, (3)
slaughter/processing controls, including the implementation and operation of HACCP
programs and a testing program for generic E. coli, (4) residue controls, and (5)
enforcement controls, including a testing program for Sa/monella species. Argentina’s
inspection system was assessed by evaluating these five risk areas.

During all on-site establishment visits, the auditor evaluated the nature, extent and degree
to which findings impacted on food safety and public health. The auditor also assessed
how inspection services are carried out by Argentina and determined if establishment and
inspection system controls were in place to ensure the production of meat products that
are safe, unadulterated and properly labeled.

In the opening meeting, the auditor explained that Argentina’s meat inspection system
would be audited against two standards: (1) FSIS regulatory requirements and (2) any
equivalence determinations made for Argentina. FSIS requirements include, among other
things, daily inspection in all certified establishments, monthly supervisory visits to
certified establishments, humane handling and slaughter of animals, ante-mortem
inspection of animals and post-mortem inspection of carcasses and parts, the handling
and disposal of inedible and condemned materials, sanitation of facilities and equipment,
residue testing, species verification, and requirements for HACCP, SSOP, and testing
programs for generic E. coli and Salmonella species.

No special equivalence determinations have been made by FSIS for Argentina.
4. LEGAL BASIS FOR THE AUDIT

The audit was undertaken under the specific provisions of United States laws and
regulations, in particular:

e The Federal Meat Inspection Act (21 U.S.C. 601 et seq.).

e The Federal Meat Inspection Regulations (9 CFR Parts 301 to end), which include the
Pathogen Reduction/HACCP regulations.

5. SUMMARY OF PREVIOUS AUDITS

Final audit reports are available on FSIS® website at the following address:
http://www.fsis.usda.gov/Regulations & Policies/Foreign_Audit_Reports/index.asp



The most recent FSIS audit of Argentina’s meat inspection svstem was conducted from
October 10-November 7, 2003.

During the October/November 2003 audit. the CCA failed to enforce FSIS requirements
adequately in 3 of the 24 establishments audited. Two of these received NOIDs. There
were no delistments. The following deficiencies were noted:

e HACCP-implementation deficiencies were found in two the 24 establishments
audited.

e SSOP-implementation deficiencies were found in two the 24 establishments audited.

e Various sanitation deficiencies were observed:

o An outside door was inadequately sealed in one establishment and
o Maintenance of walls had been neglected in one establishment.

During this audit, it was found that these deficiencies had been corrected.
6. MAIN FINDINGS

6.1 Government Oversight

6.1.1 CCA Control Systems

The National Direction for the Control of Foods and Agricultural Products (Direccion
Nacional de Fiscalizacion Agroalimentaria - DNFA) is the organizational unit within
SENASA responsible for oversight of establishments that produce food products for both
domestic consumption and for export. Within DNFA is the Direction of Products of
Animal Origin (Direccion Fiscalizacion de Productos de Origen Animal - DFPOA),
which has responsibility for inspection of food products of animal origin. Within
DFPOA, the responsibilities are organized under five major areas:

e Poultry,

e TFisheries,

e Red Meat Slaughter,
e Processing, and

e Dairy and Honey.

Each area has a “Coordinator” responsible for overseeing all functions and activities
related to that area. Establishments certified to export meat products to the United States
are the responsibility of either the Coordinator for red meat slaughter or the Coordinator
for processing, depending upon the type of establishment involved. Responsibility for
processing includes cold-storage facilities. However, if a slaughter establishment also
conducts processing operations in the same facility, it falls under the oversight of the red
meat slaughter Coordinator. The Coordinators report to the Director of DFPOA.



Under each Coordinator. there are Supervisors and Provincial Veterinarians. There is
also a special assistant to the Director of DFPOA, who oversees all activities involving
establishments certified to export to the United States. This special assistant does not
have any direct supervisory authority, but does work directly with the coordinators,
supervisors. Provincial Veterinarians, and Veterinarians-in-Charge to ensure that all
United States requirements are being properly implemented.

All Supervisors are stationed in SENASA headquarters in Buenos Aires and are
responsible for oversight of inspectors in establishments in the provinces. There are five
Supervisors for red meat slaughter establishments, each of whom has oversight over at
least one establishment certified to export to the United States. There are 16 processing-
establishment Supervisors, seven of whom have oversight over at least one establishment
certified to export to the United States.

The Provincial Veterinarians have oversight over all red meat slaughter, processing,
poultry, fisheries, dairy, and honey establishments that produce foods of animal origin
within their assigned geographic areas. There are 14 Provincial Veterinarians with red
meat slaughter or processing facilities within their geographic areas of responsibility.
Five of these 14 have oversight over establishments that export meat products to the
United States.

At the establishment level, the Veterinarian-in-Charge is responsible for overall
inspection activities at that establishment. Under the Veterinarian-in-Charge (VIC) are
additional veterinary inspectors and auxiliary (lay) inspectors.

6.1.2 Ultimate Control and Supervision

Control in both slaughter and processing establishments is accomplished by the VIC.
The VIC supervises additional veterinary inspectors and auxiliary (lay) inspectors.

The VIC reports directly to a Supervisor in Buenos Aires or to the Provincial
Veterinarian, depending upon the geographic location of the establishment. Supervisors
or Provincial Veterinarians conduct the monthly supervisory reviews at each
establishment certified to export to the United States

6.1.3  Assignment of Competent, Qualified Inspectors

All the Provincial Veterinarians and all the members of the inspection staffs in the
establishments audited appeared competent and qualified and were paid only by
SENASA for their inspection work. Documentation of training in the principles of
HACCP and in SSOP requirements over the course of the past several years was
reviewed.

6.1.4 Authority and Responsibility to Enforce the Laws

SENASA has the legal authority and the responsibility to enforce U.S. requirements.
Argentina’s meat inspection sanitation procedures and standards are regulated by Law
No. 3959 (Sanitary Police), published in 1900. The specific applicable section is Article
10. modified by Law No. 17160 in 1967 and by Decree 4238 (Rules for Inspection of



Animal Products. Byproducts, and their Derivatives) of 1068. Furthermore. Resolution
No. 505 (1998) introduced the Manual of Procedures that specity the slaughter and
processing inspection activities required in all species.

Decree 4238/68 provides the legal authority to enforce FSIS requirements. Internal
Circulars specify and clarify the FSIS requirements to SENASA field statf. Chapter
XXX of this Decree provides for regulatory and penal actions if these requirements are
not met.

SENASA’s regulatory authority to suspend or revoke an establishment’s national or
export food production operations is provided by Decree 4238/68, Chapter 11, Sections
2.2.24 and 2.2.25. Chapter XXX of Decree 4238/68 provides SENASA with the
authority to invoke penalties for violations. The penalties may range, depending on the
severity of the infractions, from monetary fines, for relatively minor ones, through full
legal and judicial action in serious cases involving fraud or public health risk.

6.1.5 Adequate Administrative and Technical Support

SENASA has adequate administrative and technical support to support its meat
inspection program. All supervisors, provincial veterinarians, and VICs had copies of the
regulations, circulars, and service orders which define the requirements they must meet,
including United States requirements.

6.2 Headquarters Audit

The auditor conducted a review of inspection system documents in the Buenos Aires
SENASA headquarters office and in the office of the Provincial Veterinarian in the
Province of Santa Fe. The records reviews focused primarily on food safety hazards and
included the following:

e Internal review reports;

e Supervisory visits to establishments that were certified to export to the United
States;

e Training records for inspectors and laboratory personnel;

e Label approval records such as generic labels and animal raising claims;

e New laws and implementation documents such as regulations, notices, directives
and guidelines;

e Sampling and laboratory analyses for residues;

¢ Sanitation, slaughter and processing inspection procedures and standards;

e Control of products from livestock with conditions such as tuberculosis,
cysticercosis, etc., and of inedible and condemned materials;

e Export product inspection and control including export certificates, and

e Enforcement records, including examples of criminal prosecution, consumer
complaints, recalls, seizure and control of noncompliant product, and
withholding, suspending, withdrawing inspection services from or delisting an
establishment that is certified to export product to the United States.

No concerns arose as a result the examination of these documents.



6.3.1 Audit of Regional and Local Inspection Sites

The auditor interviewed the Provincial Veterinarians in all the Provinces in which the
establishments selected for audit are located, Santa Fe, Cordoba. San Luis, La Pampa.
and Buenos Aires. and also audited documents available in the Provincial Veterinarian’s
office in Santa Fe.

No concerns arose as a result of these interviews and reviews.
7. ESTABLISHMENT AUDITS

The FSIS auditor visited a total of 10 establishments—eight slaughter establishments, one
processing establishment, and one cold storage facility. None of the establishments was
delisted and none received a Notice of Intent to Delist.

Specific deficiencies are noted in the attached individual establishment review forms.
8. RESIDUE AND MICROBIOLOGY LABORATORY AUDITS

During laboratory audits, emphasis was placed on the application of procedures and
standards that are equivalent to United States requirements.

Residue laboratory audits focus on sample handling, sampling frequency, timely analysis,
data reporting, analytical methodologies, tissue matrices, equipment operation and
printouts, detection levels, recovery frequency, percent recoveries, intra-laboratory check
samples, and quality assurance programs, including standards books and written
corrective action programs.

Microbiology laboratory audits focus on analyst qualifications, sample receipt, timely
analysis, analytical methodologies, analytical controls, recording and reporting of results,
and check samples. If private laboratories are used to test United States samples, the
auditor evaluates compliance with the criteria established for the use of private
laboratories under the FSIS Pathogen Reduction/HACCP requirements.

The following laboratories were audited:

e The government owned and operated Laboratorio Xenobioticos S.R.L. was
conducting analyses of field samples for Argentina’s national residue control
program.

e The privately owned and operated Laboratorio Litoral S.A. was conducting analyses
of field samples for Argentina’s national residue control program and for the presence
of generic E. coli and Salmonella species.

e The privately owned and operated Swift Armour Laboratorio S.A. Argentina was
conducting analyses of field samples for the presence of generic E. coli and
Salmonella species.



No deficiencies were noted.
9, SANITATION CONTROLS

As stated earlier, the FSIS auditor focuses on five areas of risk to assess an exporting
country’s meat inspection system. The first of these risk areas that the FSIS auditor
reviewed was Sanitation Controls.

Based on the on-site audits of establishments, and except as noted below, Argentina’s
inspection system had controls in place for SSOP programs, all aspects of facility and
equipment sanitation, the prevention of actual or potential instances of product cross-
contamination, good personal hygiene practices. and good product handling and storage
practices.

In addition, Argentina’s inspection system had controls in place for water potability
records, chlorination procedures, back-siphonage prevention, separation of operations,
temperature control, work space, ventilation, ante-mortem facilities, welfare facilities,
and outside premises.

9.1 SSOP

Each establishment was evaluated to determine if the basic FSIS regulatory requirements
for SSOP were met, according to the criteria employed in the United States domestic
inspection program. The SSOP in all 10 establishments were found to meet the basic
FSIS regulatory requirements with no deficiencies.

9.2 Sanitation
The following deficiencies were noted:

e In one establishment, a plastic bag used for floor sweepings in one boning room was
in contact with a plastic bag used for edible trimmings.

e In one establishment, condensation that was not dripping had formed on over-product
structures in the carcass pre-cooling area between the slaughter floor and the coolers.
No product contamination was observed.

e In one establishment, several openings in the ceiling in the hamburger patty room,
through which pipes passed. were not adequately sealed; also, small areas of exposed
insulation and rust were observed on structures over carcass rails in a few areas. No
product contamination was observed.

o In one establishment, two drain covers and two small areas of the concrete floors of a

holding pen and a walkway in the ante-mortem area were broken and in need of
repair. The degree of damage did not yet pose an animal welfare concern.
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e In one establishment. the inadequately-sealed openings in the ceiling of a processing
room and the small amount of rust observed over an exposed-product tratfic area
should have been identified previously by SENASA.

10. ANIMAL DISEASE CONTROLS

The second of the five risk areas that the FSIS auditor reviewed was Animal Disease
Controls. These controls include ensuring adequate animal identification, control over
condemned and restricted product, and procedures for sanitary handling of returned and
reconditioned product, and the implementation of the requirements for control of Bovine
Spongiform Encephalopathy (BSE). The auditor determined that Argentina’s inspection
system had adequate controls in place. No deficiencies were noted.

There had been no outbreaks of animal diseases with public health significance since the
last FSIS audit.

11. SLAUGHTER/PROCESSING CONTROLS

The third of the five risk areas that the FSIS auditor reviewed was Slaughter/Processing
Controls. The controls include the following areas: humane handling and humane
slaughter, ante-mortem inspection and disposition; post-mortem inspection and
dispositions; implementation of HACCP systems in all establishments and
implementation of a generic E. coli testing program in slaughter establishments.

The controls also include ingredients identification; control of restricted ingredients;

formulations; processing schedules; equipment and records; and processing controls of

cured, dried, and cooked products.

The following deficiency was noted:

e The lateral retro-pharyngeal (atlantal) lymph nodes were not being routinely
inspected in beef heads in the three slaughter establishments that were producing

meat for U.S. export. The SENASA officials agreed to implement the additional
procedure promptly.

11.1 Humane Handling and Slaughter

No deficiencies were observed regarding humane handling or slaughter practices.

11.2 HACCP Implementation.

All establishments approved to export meat products to the United States are required to

have developed and adequately implemented a HACCP program. Each of these
programs was evaluated according to the criteria employed in the United States’ domestic

inspection program.

11



The HACCP programs were reviewed during the on-site audits of the nine establishments
in which they were required. All of the establishments audited had adequately
implemented the HACCP requirements.

11.3 Testing for Generic E. coli
Argentina has adopted the FSIS regulatory requirements for generic E. coli testing.

Eight of the 10 establishments audited were required to meet the basic FSIS regulatory
requirements for generic E. coli testing and were evaluated according to the criteria
employed in the United States” domestic inspection program.

Testing for generic E. coli was properly conducted in all of the eight slaughter
establishments. Statistical process control techniques had been developed in all the
slaughter establishments, as required, to evaluate the results of these programs.

11.4 Testing for Listeria monocytogenes

One of the 10 establishments audited was producing ready-to-eat products for export to
the United States. In accordance with United States’ requirements, the HACCP plans in
this establishment had been reassessed to include Listeria monocytogenes as a hazard
reasonably likely to occur and testing for this pathogen was being conducted.

12. RESIDUE CONTROLS

The fourth of the five risk areas that the FSIS auditor reviewed was Residue Controls.
These controls include sample handling and frequency, timely analysis, data reporting,
tissue matrices for analysis, equipment operation and printouts, minimum detection
levels, recovery frequency, percent recoveries, and corrective actions.

The following laboratories were audited:

e The government-owned and -operated Laboratorio Xenobidticos S.R. L. was
conducting analyses of field samples for Argentina’s national residue control
program.

e The privately-owned and -operated Laboratorio Litoral S.A. was conducting analyses
of field samples for Argentina’s national residue control program and for the presence
of generic E. coli and Salmonella species.

e The privately-owned and -operated Swift Armour Laboratorio S.A. Argentina was
conducting analyses of field samples for the presence of generic E. coli and
Salmonella species.

No deficiencies were noted.

Argentina’s National Residue Testing Plan for 2004 was being followed and was on
schedule.



13, ENFORCEMENT CONTROLS

The fifth of the five risk areas that the FSIS auditor reviewed was Enforcement Controls.
These controls include the enforcement of inspection requirements and the testing
program for Salmonella species.

13.1 Daily Inspection

Inspection was being conducted daily in all the establishments audited.

13.2 Testing for Salmonella species

Argentina has adopted the FSIS regulatory requirements for testing for Sa/monella
species.

Eight of the 10 establishments audited were required to meet the basic FSIS regulatory
requirements for testing for Salmonella species and were evaluated according to the
criteria employed in the United States’ domestic inspection program.

Testing for Salmonella species was properly conducted in all of the eight establishments.
13.3 Species Verification

Species verification was being conducted in those establishments in which it was
required.

13.4 Monthly Reviews

In all of the 10 establishments audited, monthly supervisory reviews of certified
establishments were being performed and documented as required.

13.5 Inspection System Controls

The CCA had controls in place, except as noted elsewhere in this report, for ante-mortem
and post-mortem inspection procedures and dispositions; restricted product and
inspection samples; disposition of dead, dying, diseased or disabled animals; shipment
security. including shipment between establishments; and prevention of commingling of
product intended for export to the United States with product intended for the domestic
market.

No livestock or meat was imported from other countries for use in U.S.-eligible product.

Lastly, adequate controls were found to be in place for security items, shipment security,
and products entering the establishments from outside sources.



14. CLOSING MEETING

A closing meeting was held on June 28, 2004, in Buenos Aires with the CCA. At this
meeting, the primary findings and conclusions from the audit were presented by the

auditor.

The CCA understood and accepted the findings.

/ | 7 £/
i s Gary D. Bolstad, DVM \ J"f,wM </ / L ’vf//

.‘\\ International Audit Staff Officer

“
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15. ATTACHMENTS

Individual Foreign Establishment Audit Forms
Individual Foreign Laboratory Reports
Foreign Argentina Response to Draft Final Audit Report (no comments received)

15
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S| Corrective Actions 16 Al Al A Al Al A A A
International Check )
Samples 17 A @) A A A A A O
a
2 | Corrected Prior Deficenci 8 |3
E orrected Prior Deficiencies :) 0 o O o o 0 0 o
o S
wt
w
> 18 8
i ©
= > _
}—-
C i 20 IS
384 | | ‘ !
Signatures of raviswar N e Dats 7 i —~—
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N I T -
FORTIGN COURTRY LABSRATCRY RzVIEW I
=0

LOTEnl onES ‘
} |
CiTY & COUNTRY | ADSRESS OF LAZORATORY
‘ Susncs Alres Provincs,, Aroernina \ Aitarelos 2827

X
—_m eimas TasiAie 5 imatar e KNAara LAl
Dr. =ecior Mugice, Residus Coordinator; Dra. Nora Anzalini,

2Chnical A832880r

RESIDUE ITEM NO. ‘ COMMENTS

i | Lbbreviations: che = chlorinated hydrocarbons; abe = antibiolics; cap = chioramphenicol; tet = tatracyclines;
! ‘ op = organophosphates; hm = heavy metals; sul = sulfonamides; ivm = ivermectin

| , f
[ No deficiencies wers noted,



Lo
1. EETABLISENENT NAME AND LOCATION 2. AUDIT SATE 3. ZSTABLISHMENT KO 4. NANMZ CF
P & O Cold Logistics Tune 17 | 152 | Argentina
Pilar, Buenos Aires Province | 5 RAME OF AUDITOR(S) "6, TYPE OF AUDIT
! 2 TR e o
i Dr. Gary D. Bolstad d T JON-SITEAUDIT v DOCUMENT AUDIT
Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued At
Bask Requirements Restts Economic Sampling Resuits
7. Written SSOP 23. Scheduled Sample 0
8 Records documentng implementation. f 34. Speces Testing O
9. Signed and dated SSOP, by on-site or overall authority. ’ 25, Residue ' 0
Sanitation Standard Operating Procedures (SSOP i . I
. P . g ( ) ’ Part E - Other Requirements I
Ongoing Requirements ! 1
10. Implementation of SSOP's, including monitoring of implementation. 36. Export :
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import
12, Corrective action when the SSOP's have faied tc prevent direct e ) . !
product cortamination or adutteration. 38. Establishment Grounds and Pest Control
13. Dally records document item 10, 11 and 12 above. 38. Establishment Construction/Maintenance
| I
Part B - Hazard Analysis and Critical Control ] 40. Light
Point (HACCP) Systems - Basic Requirements i __ :
41. Ventilation !
14, Developed and implemented a written HACCP plan . J O |
15, Contents of the HACCP list the food safety hazards, 0 42. Plumbing and Sewage !
critica control paints, critical limits, procedures, correcfive actions. ‘ ;
16. Records documenting implementation and monitoring of the ‘ e} 43. Water Supply
HACCP plan. |
T 44. Dressing Rocoms/Lavatories
17. The HACCP plan is sgned and dated by the responsible 0
establishment individual. i 45, Equipment and Utensils
= P T ; !
Hazard Analysis and Critical Control Point : j
(HACCP) Systems - Ongoing Requirements f 46. Sanitary Operations |
18. Monitoring of HACCP plan. ]
8 onionng pan ‘ O 47. Employee Hygiene |
18. Verificaton and valdation of HACCP plan. ! 0
48. Condemned Product Control !
20, Corective action written in HACCP plan. O
21. Reassessedadequacy of the HACCP plan. 0 Part F - Inspection Requirements
22. Rg;ords documejting: the written_HACCP plar_u,_ monitoring of the O 49, Government Staffing
critical control points, dates and times o specific event occurrerces.
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards ‘ 0
: 51. Enforcement
24. Labding - N& Weights ! 0 .
25. General Labeling | O 52. Humane Handling
i
26. Fin. Prod. Standards/Boneless (Defects/AQL/Pork Skins/Moisture) i O 53. Animal identification
Part D - Sampling | _
Generic E. coli Testing i 54. Ante Mortern Inspection @]
iy
27. Written Procedures ‘ O 55. Post Mortem Inspection 0
28. Sample Collection/Analysis !
Part G - Other Regulatory Oversight Requirements
29. Records e
—
Salmoneila Performance Standards - Basic Requirements ! 56, European Community Drectives i 0
i
30. Cormctive Actions ? 57. Monthly Review i
31, Reassessment 58.
22, Wrkten Assurance O 8¢

TSIS- 5000-5 (34/4/2002)
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COCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable,

Part A - Sanitation Standard Operating Procedures (SSOP) Lt Part D - Continued Audit
Basic Requirements | Resus Economic Sampling Resuls
7. Written 880CP 33, Scheduled Sample
& Records documentng implementation. ! 34. Specks Testing O
§. Signec and cated SSOP, by on-site or overll authority. 25 Residue
Sanitation Standard Operating Procedures (SSOP i . |
ovp ng ( ) Part E - Other Requirements ;
Ongoing Requirements ‘
10, Implementiation of SSOP's, including monitoring of impiementation. 35. Export {
11. Maintenance and evaiuation of the effectveness of SSOF's. 37. Import ‘ 0
12. Correclive action when the SSCP's have fajed to prevent direct ! ~ .
produst coramination or adukeration i 38, Establishment Grounds and Pest Control
13. Daly records document item 10, 11 and 12 above. ‘ 39, Establishment Construction/Maintenance
Part B - Hazard Analysis and Crtical Control ! 40. Light
Point (HACCP) Systems - Basic Requirements ; ] ;
41. Ventilation !
14, Developed and implemented a written HACCP plan . ) :
15. Contents of the HACCP list the food safety hazards, ‘ 42. Plumbing and Sewage !
critica contro! pants, critical iimits, procedures, corrective actions. ‘
16. Records documenting impementation and monitoring of the i 43. Water Supply :
HACCP plan.
: 44, Dressing Rooms/Lavatories !
17. The HACCPplan is signed and dated by the responsible !
establishment individual | 45. Equipmentand Utensils |
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 48, Sanitary Operations |
18, Monitoring of HACCP plan. : ) |
' - - P 47. Employee Hygiene |
16, Verification and valdation of HACCP plan. )
: 48 Condemned Product Control |
20. Corective action written in HACCP pian. |
21. Reassessec adequacy of the HACCP pian. Part F - Inspection Requirements
i
22 Re_:ords documer_wt}ng: the ertteﬁ_HACCP p’,ar_L monitoring of the : 49, Govemnmen: Staffing
critical control points, cales and tmes o specific evert occurrences.
Part C - Economic / Wholesomeness | 50. Daily Inspection Coverage
22, Labeling - Product Standards '
. 51. Enforcement
24, Labding - Ne& Weights
25, General Labeling 52, Humane Handling
25. Fin. Prod. Standards/Boneless (Defects/AQL/Pak Skins/Moisture) 53 Animal identification i
Part D - Sampling k i
Generic E, CO”TeSﬁng 54. Ante Mortem Inspection
27. Written Procedures £5. Pest Moriem tnspection
28, Sample Colestion/Analysis | [
R Part G - Other Regulatory Oversight Requirements f-
29, Records
L _
‘ 58. EZuropean Community Dreclives ¢}

Salmonella Perfformance Standards - Basic Requirements

Cormrsctive Aclicns

om
=)

Monthly Review
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) NAME CF COUNTRY
o Argentina
Pﬂar. Buenoa Aires Province 2 ONAME OF AL 3175;\5) &, TYeE QIA,:\JAD’T o
Dr. Gary D. Bolstad X onsmEausiT . DOCUMENT ALDIT
Place an X in the Audit Results block to indicate nencompliance with requirements. Use O if not applicable.
Part A - Sanitaton Standard Operating Procedures (SSOP) C Auge Part D - Continued Lt
Basic Requirements Restits Economic Sampliing , Resuts
7. Written SSOP 33, Scheduled Sampie O
8. Recorcs documenting implementation. ‘ 34, Specis Testing
8. Signed and daied SSOP, by on-site or overall authority. i 25 Residue Lo
Sanitation Stg:gaé?n(;p;er:z?rggzzzdu res (SSOP) ‘ Part E - Other Requirements “
10. Implementation of SSOP's, includng monitoring of implementation. i 36, Exvort |
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. import

12. Corrective action when the SSOF's have faied to prevent direct
product comamination or adulteration.

38. Establishment Grounds and Pest Centrol

13. Daly records document item 10, 11 and 12 above. ! 35, Estatlishment Construciion/Maintenance

Part B - Hazard Analysis and Critical Control 40. Llight
Point (HACCP) Systems - Basic Requirements

41. Ventllation |

-
~

Devejoped and implemented a written HACC® plan .

18. Contents of the HACCR list the food safety hazards, 42. Plumbing and Sewage
critica contro, paints, critical limits, procedwes, corrective actions. -

16. Records documentiing implementation and menitoring of the } 43. Water Supply

HACCP plan.
44, Dressing Rooms/Lavatories

17. The HACCP plan is sgned and dated by the responsible i :

establisnment individual. 45. Egquipment and Utensils
Hazard Analysis and Critical Control Point i
(HACCP) Systems - Ongoing Requirements ‘ 46. Sanitary Operations |
. itori HACCP pian.
18. Monitoring of HACCP piar | 47. Employee Fygiene

18. Verificaten and vaicatior of HACCP plan.
! 48. Condemnec Product Control

20. Corrective action written in HACCP pian. |

24, Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements

22. Records documenting: the written HACCP plan, menitoring of the 49, Government Staffing
critical contro points, dates and tmes of specific event occurrences, ‘

Part C - Economic / Wholesomeness 50. Daily Inspection Coverage

23. Labeling - Product Standards i
! 51. Enforcement

24, Labding - Net Weights

25, General Labeling 52 Humane Handiing - 0
28. Fin. Prod Standards/Boneless (Defects/AQL/Pork SkinsMoisture) ) . 53. Animai lcentification i
Part D - Sampling
Generic E. coli Testing | 54. Ante Moriem Inspection .0
27. Written Procedures @] 55, Post Moriem Inspeciion 0

28. Sampie Colection/Analysis

Part G - Other Regulatory Oversight Requirements

29, Records

. . 58. Eurcpean Community Drectives e
Salmonella Performance Standards - Basic Requirements T

3C. Cormective Actions 57. Monthiv Review

3%, Reassessmen:

C
o1
«

2. Writen Assurance

F31S- 5000-6 (04/04/2002
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o ~
— |~
i LSHIENT ND
s 8 TYPZ CEALUDNT
! —
‘ T DOCUNENT AUDIT
Piace an X in the Aucdit Results block to indiczte noncompliance with reguirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures (SSOP) oAt Part D - Continued Aud
Bask Requirements | Resuits Economic Sampling Results
7. Written SSOFP ! 33, Schedued Sameole
8. Recorcs documentng implementation. i 34, Spneces Testing 0
¢ Signed and caed SSOP, by m-site or overll authority. ‘ 35 Residue |
Sanitation Standard Operating Procedures (SSOP - : !
" P ng ( ) Part E - Other Requirements :
Ongoing Requirements ‘
10. implementation of SSOP's, including monitoring of implementation. 38. Export ;
11, Maintenance and evaluation of the effectveness of SSOP's. 37. Import 0O
12. Corective astion when the SSOP's have faied to prevent direct 38 Estan . o .
product cortamination or aduteration. Establishment Grounds and Pest Control
13. Dally records document item 10, 11 and 12 above. 39. Establishment Construction/Mainienance D¢
Part B - Hazard Analysis and Critical Control 4C. Light ‘
Point (HACCP) Systems - Basic Requirements ‘ ,‘ ;
- 41, Ventilation ‘
14. Developec and impiemented a written HACCF pian . !
15. Contents of the HACCP list the food safety hazards, ‘ 42. Piumbing and Sewage ‘
criticd control pants, critizal [imits, procedures, corrective actions. ‘
18. Records documenting impiementation and monitoring of the 43. Water Supply |
HACCP pian,
T 44 Dressing Rooms/Lavatories
17. The HACCP pian is sgned and dated by the responsible i
establishment individual. | 45. Equipment and Utensiis
Hazard Analysis and Critical Control Point |
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan. | )
' entenng » P ‘ 47. Employee Hygiene
18. Verificaton and vakdation of HACCF plan. ‘ ;
I 48. Condemned Product Control !
20. Comective action written in HACCP pian. |
21. Reassessedacequacy of the FACCP plan. ? Part F - Inspection Requirements
22. Re;_orc?s documenting: be wri:ten»HACCP p\ar}l_ monitoring of the | 49, Government Staffing }
critical control points, dates and times o specific event occurrences. i
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
J
23, .abeling - Product Standards
51, Enforcement ;
24, Labding - N& Weights ]
. - - - 52. Humane Handling
25. General Labeling | :
26. Fin. Prod Standamds/Sonsless (Oefecs/AQL/Park SkinsMoisture) 53, Animal ldentification |
Part D - Sampling i »
Generic E. coli Testing i 54. Ante Mortem Inspection |
—
27. Written Procedures ‘ 55, Post Mortemn Inspection i
28. Sample Collection/Araiysis ——
s Recora ‘ Part G - Other Regulatory Oversight Requirements -
¢ Records |
. . : 5. Eur n Community Drect
Salmonelia Performance Standards - Basic Requirements | °F. muropsan Lommuniy Urectives o
i 57. Maonthiy Review

30, Corective Acticns

1. Reassessment
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ZZ. Writen Assurance
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Dr. Garv D. Bolstad X angmzaunT It
i ON-STZALD sls}e
Piace an X in the Audit Results bicck to md\ca e noncompliance with requirements. Use O if not applicabl
Part A - Sanitation Standard Operating Procedures (SSOP) | Al Part D - Continued
Basic Requirements Results Economk Sampling
7. Written §SOP | 23, Scheduled Sampie
8. Records documenting implementation. . 34. Speckes Tesiing
| f
8. Signed and cated SSOP, by an-site or overall authority. 25, Residue
Sanitation Standard Operating Procedures (SSOP .
P g ( ) i Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, inciuding monitoring of implemeniation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's 37. Import
12. Cormctive action when the SSOPs have faled to pr _ .
product cortamination or adukeration, 38. Establishment Grounds and Pest Control
13. Daily records document item 10, 11 and 12 above. 38. Estabilshment Construction/Maintenance
Part B - Hazard Analysis and Critical Control i 40. Light
Point (HACCP) Systems - Basic Requirements N
41. Ventilation

14. Developed and implemented a written HACCP plan .

15. Cortents of the HACCP list the feod safety hazards,
criticd contol pants, critical [imits, procedures, corrective actions,

42,

Plumbing and Sewage

43.

Water Supply

16, Records documenting implementation and monitoring of the
HACCP plan.
17, The HACCP plan is signed and dated by the responsible i

establishment individual.

44,

ressing Rooms/Lavatories

Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements

Egquipment and Utersils

46.

Sanitary Operations

18, Monioring of HACCF plan.

19, Verificaton and vaidation of HACCP plan.

47.

Employee Hygiene

20, Corective action written in HACCF plan.

Condemned Prog

21. Reassessedadequacy of the HACCP plan,

Records documenting: the written HACCP plan, monitoring of the
critical contal points, dates and times & specific evert occurrences.

Part F - Inspection Requirements

Government Staffing

Part C - Economic / Wholesomeness

Dally Inspection Coverage
Y

23, Labeling - Product Standards

24, Labeing - Ne Weights

Enforcement

25 General Labeling

Humane Handiing

28, Fin. Prod Standards/Boneless (Defects/AQU/Pok Skins/Moisture)

Part D - Sampling
Generic E. coli Testing

. Animal idertification

. Ante Moriem Inspection

27. Written Procedures

28. Sample Coliection/Analysis

w

[l

Post Mortem [nspection

28. Recoras

Part G - Other Regulatory Oversight Requirements

Salmonella Perfformance Standards - Basic Requirements

Europear Community Dreciives

30, Cormctive Actions

-~

(3]

Monthly Review
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Dr. Gary D. Bolstad X onsiTEAUDIT | DOZUMENT ALDIT

Place an X in the Audit Results block to indicate noncompliance with reguirements. Use O if not applicable.

Part A - Sanitation Standard Operating Procedures (SSOP) A Part D - Continued B
Basic Requirements | Resus Economic Sampling Results
7. Written SSOF I 23. Scheduled Sample
§ Records documening imo.ementation. 34. Specis Testing O
8. Signed and daed SSOP, by an-site or overall authority. } 35, Resicue |
Sanitation Standard Operafing Procedures (SSOP . ;
' oo ng ( ) Part E - Other Requirements
Ongoing Requirements ! i
10. tmpiementatior of SSOF's, including monitoring of implementation. 36. Export ‘
“1. Maintenanceand evaiuation of the effectiveness of SSOF's. ‘ 37. Import ! O

12. Corrective action when the S30F's have faied 1o prevent direct
product cortamination or adukeration.

38. Establishment Grounds and Pest Control

+3. Daly records document item 10, 11 and 12 above. 39, Establishment Corstruction/Maintenance i

40. Light

Part B - Hazard Analysis and Ciitical Control ‘
Point (HACCP) Systems - Basic Requirements J N
41. Ventilation i

14. Developed axd implemented a written HACCP plan . |
I
‘ 42. Plumbing and Sewage

15. Coments of the HACCP iist the food safety hazards,
critica control points, critical limits, procedwes, corrective actions. |
! 43. Water Supply |

18. Records documenting impkementation and monitoring of the
HEACCP plan.

44, Dressing Rooms/Lavatories

17. The HACCPplan is signed and dated by the responsible
establishment individual,

Hazard Analysis and Critical Control Point

45, Equipmentand Utensils i

(HACCP) Systems - Ongoing Requirements ; 46. Sanitary Operations
onitor HACCP plan. |
18. Monitoring of HA plan I 47 Employee Hyglene i
1¢. Verificaton and valdation of HACCP plan. 7
: 48, Condemned Product Conirol

28, Corective action written in HACCP plan.

21, Reassessed adequacy of the HACCP plan. ‘ Part F - Inspection Requirements

22, Records documenting: the written HACCP plan, monitoring of the ) 48 Government Staffing
critical control points, dates and times o specific evert occurrences, |

Part C - Economic / Wholesomeness ‘ 50. Daily Inspection Coverage ‘

23, Labeling - Product Standards !
51. Enforcement

24, Labeing - Nei Weights
52. Humane Handling

25. General Labeling

26, ~in. Prod Stancamds/Boneiess (Defects/AQU/Pork Skins/Moisture) ! 53 Animal identification

Part D - Sampling
Generic E. coli Testing ,

54. Ante Mortem Inspection

7. Written Procedures ‘ 55. Post Mortem inspection

]

(]
w0

Sampie Collection/Analysis

Part G - Other Regulatory Oversight Requirements -

Reczards

]
w0

w
@

. . Zurcpean Community Orectives
Salmonella Performance Standards - Basic Requirements : T

&)

7. Monthly Review

30, Corective Actions

(84
™

o
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Dr. Gary D. Bolstad i
Pizce an X in the Audit Results block to indicate noncompliance with reqguirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures (SSOP) £ it Part D - Continued s
Basic Requirements . | Resubs Economic Sampling Resuiis
7. Written SSOF ;’ 33. Scheduled Sampie ‘
8. Records documenthg impiementation. 34. Specks Testing I A
¢. Signec and dated SSOP, by on-site or ovesmll authority, 35 Residue i
Sanitation Sfandard Operating Procedures (SSOP . I |
) P ) g ( ) ; Part E - Other Requirements
Ongoing Requirements i i
10. implementation of S50P’s, inciuding monitoring of implementation. | 38, Export |
11, Maintenance and evaluation of the effectveness of SSOP's. 37. import i O
12. Corrective action when the 8SSOPs nave faled fc prevent direct 1 f Cemmil .o -
product comamination or adukeration. | 38, Establishment Grounds and Pest Control
13. Dally records document item 10, 11 and 12 above. ‘ 29. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control i 40. Light
Point (HACCP) Systems - Basic Requirements \‘ e o
- 41. Ventilation ‘
14, Developed and implemented 2 written HACCP plan . i !
15, Cortents of the HACCP list the food safety hazards, I 42, Plumbing and Sewage
criticd convol paints, critical fimits, procedures, corrective actions. :
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP pian
44, Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
establishment individual. i 45, Equipment and Utensiis ‘
Hazard Analysiks and Critical Control Point
(HACCP) Systems - Ongoing Requirements ‘ 46. Sanitary Operations X
16. Monitoring of HACCP plan. C
HDN. e P ! 47. Employee Hygiene
19. Verification and vaidation of HACCP plan. r
‘ 48, Condemned Product Control
20. Corective action written in HACCP plan. ; ;
21. Reassessedadequacy of the HACCP plan. ! Part F - Inspection Requirements ‘
22, Records dosumenting: the written HACCP plan, monitoring of the 49, Government Staffing
critical convol points, daes and times o specific event ocourrences.
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage J
23, Labeling - Procduct Standards !
51. Enforcement !
24, Labsling - Net Weights . !
52. Hi ne Handlir
25, General Labeling | Huma anciing
S
28, Fin. Prod Standars/Boneless (Defecis/AQL/Pak SkinsMoisture) | 53, Animal ldentification i
E— |
Part D - Sampling ‘ B
Generic E. coli Testing 54. Ante Mortem Inspection ;
27. Written Procedures ; £5. Post Mortem Inspection
28, Sample Colection/Analysis | S —
i Part G - Other Regulatory Oversight Requirements 1
2¢. Recorcs : i
. . 55, European Community Drectiv O
Salmonella Performance Standards - Basic Requirements HropSan LOMMUNY JTecives
!
an I 37, Monthly Review
3. Resssessmen 5.




ATLC, Gorina, Buenos

46 momﬁo“u groon a plastc bag used for 1l

edible trimmings [regula

‘eepings was in contact with a plastic bag u
v reference: 9CFR §416.2 (2)]. The SENA SA officiels ¢
m;nedmte corrective action.

orders
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i/ LAl
1. ESTASISHMINT NAMEANC LOCATION 2. AUDIT 2ATE 2OESTARLSSMENT NG 4 NAME CF COLNTRY
Finexcor S.A. June 23, 2004 2062 Argentina
Rernal Oeste, Buenos Aires : NAMEOTAUD ORI TR OFALDT -
Dr. Gary D. Bolstad | X onesiTEALDIT DOCUMENT 44D~
i
Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures (SSOP) Aodit ) Part D - Continued © Augi
Basic Requirements | Resuis Economic Sampling i Resdlts
7. Written SSOF 33, Scheduled Sample T 1
8 Records documentng implementation. 34, Specks Testing o
¢. Signed and cdaied SSOP, by on-site or overall autharity, 35 Residue
Sanitation Standard Operating Procedures (SSOP . -
P . 8 ( ) ! Part E - Other Requirements |
Ongoing Requirements J
10, Implementation of SSOP's, including monitoring of impiementation. | 38, Expont '
11. Maintenance and evaluation of the effectiveness of SSOP's. i 37. Import e]
12. Cormective action when the SSOP's have faied to prevent direct 38 Establish e & Pest Control
product comamination or aduteration. stapfishment Grounds and Pest Contro
13. Dally records document item 10, 11 and 12 above. 39, Establishment Construction/Maintenance [
Part B - Hazard Analysis and Crtical Control 40. Lignt
Point (HACCP) Systems - Basic Requirements e
41, Ventilation |
14, Developed and implemented a written HACCP plan . |
15. Contents of the HACCR list the food safety hazards, 42, Plumbing and Sewage
critica control pants, critical [imits, procedures, corrective actions. i
18. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan.
44, Dressing Rocoms/Lavatories
17. The HACCP plan is signed and dated by the respensible
establishment individual. i 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations |
i f =AC lan. ’
18, Monitoring © CP plan 47, Empioyee Hygiene
18. Verification and vabcation of HACCP pian. :
! 48, Condemned Proauct Control
20, Corective action written in HACCP plan. )
21. Reassessed adequacy of the HACCP pian. Part F - Inspection Requirements i
|
22. Records documenting: the written HACCP pian, monitoring of the 49, Government Staffing I
critical controi points, dates and times o specific evert occurrences.
Part C - Economic / Wholesomeness 50. Dally Inspection Coverage
23, Labeling - Product Standards
: 51, Enforcement X
24, Labding - Net Weights
- o
25. Genera} Labeiing 52. Humane Handiing
26. Fin. Prod Standards/Boneless (Defects/AQL/Pork Skins/Moisture) i 53. Animal igentification
Part D - Sampling ‘ B
Generic E. coli Testing 54. Ante Mortem Inspection
27. Written Procedures : 55. Post Moriem Inspection X
P
28. Sampie Coliection/Analysis i
‘ Part G - Other Regulatory Oversight Requirements
29, Records
. . 58. Eur Community Directiv 0
Salmonella Performance Standards - Basic Requirements o8, EUropean Lommunity Drecives
30 Corrective Actions £7. Maonthly Review
31, Reassessmen: Se
22 Writen Assurance 38
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Several openings in the ceiling 1 the hamburger pat‘qv roor, through which pipes passad, were 1ot
adequately sezled; elso, small erees of exposed ins etion and rust were observed o1 stmcmres
over carcass rails in a few areas [regulatory reference: 9CFR §416.2 (b)]. The SENASA orficials

The lateral retropharyngeal lvmph nodes in beef heads were not routinely incised and inspected

51/55
[regulatory reference: 9 CFR §310.1 (a)]. The FSIS auditor discussed this USDA requirement
with the SENASA officials in the establishment and during the final country exit meeting.
£1. NAME OF AUDITOR &z
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| Dr. Gary D. Bolstad | onesTE D [ DODUMENT AUDIT

Place an X in the Audit Results block 1o indicate noncompliiance with reguirements. Use O if n

Part A - Sanitation Standard Operating Procedures (SSOP) ; Part D - Continued | s
f : | A - | A
Bask Requirements i Economic Sampling Resuts
7. Written SSOP 22 Scheduied Sample
8. Records gocumening implementation., : 34, Speces Testing i )
9. Signed and dated SSCP, by on-site or overal authority. i 35, Residue
Sanitation Standard Operating Procedures (SSOP w : ’
. P . s ( ) ‘ Part E - Other Requirements j
Ongoing Requirements : !
10. Implementatior of SSOP's, including monitoring of impiementation. 36 Expont
11. Maintenance and evaluation of the effectveness of SSOP's. 37. import :
12, Corrective action when the SSOP's have faied to prevent direct T . |
pmduct cortamination or aduteration 38. EZstablishment Grounds and Pest Control
13. Daly records document item 10, 11 and 12 above. | 38. Establishment Construction/Maintenance ;
Part B - Hazard Analysis and Critical Control 40. Light !
Point (HACCP) Systems - Basic Requirements o
41. Ventilation .
14, Deveioped and implemented a written HACCP plan . i
15, Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
criticd contro! pants, critical limits, procedures, corrective actions.
16, Records documenting impementation and monitoring of the : 43. Water Supply
HACCP plan | .
- 44. Dressing Rooms/Lavatories i
‘7. The HACCFplar is signed and dated by the responsible i :
establishment individual. : | 45 Equipment and Utensils |
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements J 46. Sanitary Operations :
18. Monitoring of HACCF plan. : |
‘ onforng ~7 P | 47. Employee Hygiene ;
18, Verficaton and valdation of HACCP plan. ‘
! 48, Condemnecd Product Control
20. Cerective action written in HACCP plan. i
21, Reassessed adeguacy of the HACCF olan. Part F - Inspection Requirements
|
22 Re_c_ords documenting: ﬁwe ertten_HACCP p!ar}‘. monitoring of the ! 49, Government Staffing
critical control points, dates and times of specific event occurrences. |
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage ‘
23. lLabeling - Product Standarcs
51. Enforcement ‘
24, Labding - N& Weights
- 52, H Handii ‘
25. General Labeiing Humane randing ‘
26. Fin. Prod Standards/Boneless (Defects/AQL/Pork SkinsMoisture) ! 53. Animal J‘dentiﬂcation ;
Part D - Sampling ‘
Generic E coli Testing i 54, Ante Mortem Inspection
27. Written Procedures } 55. Post Mortem Inspection ‘
28, Sample Collection/Analysis ‘____
- ) — Part G - Other Regulatory Oversight Requirements
28, Records !
- . 56. European Community Diective 0
Salmonella Performance Standards - Basic Requirements | ° wropsar Communiy brectves
30, Cormective Actions | 27 Monthly Review
57 Reassessmett : SE
. Nriter Assurance sg
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Dr. Gary D. Bolstad G X onsiTz AUt L DOCLUMENT AUDIT
Place an X in the Audit Results block to indicate noncompliance with reguirements. Use O if not applicable
Part A -Sanitation Standard Operating Procedures (SSOP) L it Part D - Continued i Auge
. . \ y . - S
Basic Requirements Resulis Economic Sampling Resuits
7. Written SSOF i QT Scheduled Sampie \
E. Reccrds documening impiemeantation. ! 34. Specis Testing : )
: Il
g Signed and dated SSOP, by on-site or overall authority. ‘ 25 Residue !
Sanitation Standard Operating Procedures (SSOP - ;
&P ng ( ) Part £ - Other Requirements b
Ongoing Requirements
10. Implementation of SSOP's, inciudng monitoring of implementation. i 38. Export
11. Maintenance anc evaluation of the effeciveness of SSOF's. ! 37. import O
12, Corrective action when the SSOF's have faied to prevent direct | i . . 4 ,
poduct cortamination or aduteration. i 38. Establishment Grounds and Pest Contro} ‘
13. Dally records document item 10, 11 and 12 above. Establishmen: Construction/Maintenance
Part B - Hazard Analysis and Critical Control Light :
Point (HACCP) Systems - Basic Requirements T
. Ventilation
14. Devejoped and implemented a written HACCP plan .
15, Cortents of the HACCP iist the food safety hazards, Plumbing and Sewage \
critical control pants, critical limits, procedures, corrective actions. ;
16, Records documenting impkmentation and monitoring of the | 43. Water Supply i
HACCP plan !
| 44, Dressing Rooms/Lavatories
47. The HACCFpian is sgned and cated by the responsible :
establishment indivdual, \ . Equipmentanc Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements . Sanitary Operations X
18. Monitoring of HACCP plan. - )
Employee Hygiene
19, Verificaton and valdation of HACCP pian. !
48 Condemned Product Control
20. Comective aciion written in HACCP plan. ‘
21. Reassessed adequacy of the HACCP plan. i Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the ‘ 29, Government Siaffing |
critical control points, dates and tmes o specific evert occurrences. | h |
Part C - Economic / Wholesomeness ‘ 50. Daily Inspeciion Coverage |
23. Labeiing - Product Standards |
: 51. Enforcement | b
24, Labeing - Net Weights i
. 52, Humane Handiing |
25 General Labeling ‘
2€. Fin, Prod Standards/Boneless (Defects/AQL/Pork Skins/Moisture) 53. Animal ldentification ‘
Part D - Sampling i -
Generic E. coli Testing i 54. Ante Mortem Inspsction !
27. Written Procedures 55 Post Mortem inspection | X
28 Sample Coliection/Analysis ; .
- - Part G - Other Reguiatory Oversight Requirements .
28, Records |
. . ‘ 56. Eur Community Diectives ]
Salmonella Performance Standards - Basic Requirements uropean Community Dectives
57. Monthly Review

o
o
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st. 2520; Exportationes [ndustieles Argentines, Sernta Rosa, Le Pamyz Province, Argentina: Tune 18,
S 004
L6 Cond me nad formed o ST 12 CoTCAss Pre-
: ondensation that was not dripping had forme: r-product structures in the carcass pre
cooling area between the slaughter floor and the coole [ egulatory reference QCPR §416.2 (2)]
The SENASA officials ordered imm ed1 e, eifective ective actions.
35/51

The lateral retropharyngeal lvmph nodes in beef heads were not routinely incised and inspected
[regulatory reference: 9 CFR §310.1 (a)]. The FSIS auditor discussed this USDA requirement with
the SENASA officials in the establishment and during the final country exit meeting.
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Country Response Not Received
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